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To all e ’zum i may concern :

Be it known that I, Cracess
citizen of the {Tnited F%tqte
wWianapohs, in ‘J\o county of
,ﬁ'f ite of Tudiang
] ,m]nm“'
ent, of whi

o
LRE

SCOTT,
nding at

5y r
" AMarion and
.- have m\vnh d w new and
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Hn* in the Proces
¢h the ’(w OWing

),L L/LH"
i 8 spect-

invention velates to an lmproverent
bthe art of po erving mwents by treating
them with salt: and while T have devised
my improved ]q'«')ccsx more mpwv vy for
pork (brums and bacen) and heef, it is equally
applicable to fish dﬂ\‘i other meals.

i
For the suke of brevity, the following de-

H(YII"U! n of my invention relates more par-
r o i splication to hams and ba-

th veference to the m‘,companying

The acco ‘ing drawing ﬂlush'}teb, by
way of nmatic "“1»‘“@‘*"2]&&1;()11. ap-
p'w*\ Hg in si(‘ae eleva ‘;‘m \hﬂ?&nl for the
practice of my 1

The apparatu:
priv
sover 2, adapted to be hermetically suwcu
and v(mmpud with a pressure-gage 3 a
suifable pump 4 adapted to exha ubi the air
from the fenk to establish & vacaun there-
i oand equippad with a valve § for n}wmim‘
1({ closing the c,mmunumion, menns for
niy tnmbls supplying carbonic acid gas to
: tank, shown as-a gage-equipped dram 6,
w holding Hquefied ca arhonic acid a8, com-
munieating with the tank near is upper
end: and o barrel or tievee 7 as a ‘y'emp“ (‘z'
Tor the meat to be cured in brine

The move general demand of cons sumers

of cardd weats Is for a mild degree of salt-
Packers aim to meet this demand, but
3, in consequence, seri ious 1<)bﬁx(¥h dre te
talnting of the neats bee ause of the lesser
auantity of salt used, which is msuﬁlc«ent for

fown in the (‘3" WiRg ¢om-
se a tank 1, pz ovided with a removable

B
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et W

its required prpsm\aine effect; so that, in
this way (and the m]ldev 1110 curing, the
greatey the ensuing less), it is not uncom-
1k ra packer-to sauwhce 3 to 4 per cent.
of his entive product of mildly-cured meats,
the loss, however, failing upon the consumer
by the inerease to bim in the cost of the

ariicle, .
The primary object of my invention is to

quality of Loeats cuved by

nuld salting af least equas to or even greater

than that of meats that are treated with the
rasximuim quq:qthy of salt, which is about
80 per cent. of the salt in u saturated sohi-
Uon, v hen brine is used for the pickling or
curing pwrpose; and by my process, further-
nore, the enring is grea l.y expedited, in
the matter of tmm, 1u}‘»}rincr only about
one-half the time rvequired for (mmo in
the ordinary way and under the low tem—
peratures emplo; Je& m the latter, while wit h
the um)h)vme:lt of ‘higher temje u .dl
the time may u? qml further and gre:
reduced.

To pra ('uwe my mwm ion, the nir con-
tained in the fresh meat to Le cured is with-

drawn from it JDd supplanted by carbonie

acid gas, for the well-known preservative
sction of the -latter. These steps may be

best and most expeditiously and thoroughly
per fm med by hermetically conhnmg the

nmeat to be treated in the tank 1 and work-
ing tho punp to exhaust the air-therefrom

and withdraw the air contained in the meat,

s strong vacurm, say of about 26
5:1(%05‘ is aif&med in the tank. This may
take ‘about twenty minutes.. Upon then
closing communic ation of the pump with
the tank, the drum 8 is openul to the latter;
thuelw aém;ttmﬂ ints it carbonie acid gas,

pmﬂc whly at a pz essure of about 60 pounds
to the souare inch. Wit mp a few hours, say
3tod, the o avbonic acid g ihorotw‘nly per-

meates the contents of ‘fhe t sl supplanting
m the meat the air withdrawn from it. In
this gas-impregnated condition of the meat,
1t is, obviously, thoroughly sterilized; ‘md
it remains so until it ls eventually (‘rmkad
sinee it vetaing the carbonic acid ‘gas until

driven oub by the heat of cmmnu The
meat, thus sterilized, is then removed from

the tank, after Shuttiuo off the supply thel e-
to of the gas, and is inf roduced mto a barrel
or terce 7 3)1L]>31‘0d with a supply of weak
Lrine contsining no more, nhcess‘u‘ﬂ than
40 to 50 per cent. of the salt I+ a sammted
solution, with the vsual quantity of salt-
peter,if desired, for the curing purpose.
The best vesults are obtained by keeping
H)e ‘uel(e under the usudl low tunpe ature,

which is below that av which fermentation
wou d develop, namely aboni 46° F The
condition of the meat produced by its treat-

ment with the carbonic acid gas iOos not
require any pres@rvahve cu,h(m upon it of
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the salt, but mevely the flavoring and color- |  What T claim as new, and desire to secure

ing effects of the latter, which thus renders’

the relatively small quantity thereof abov:

"wentioned all that is necessary, since . the

wildly salted meat, when preparatorily
treated with theé carbonic acid gas, remains

~unsusceptible to-tainting or decomposition.

~=1 find that, at the temperature stated, the
“fenring is accomplished in about one-half the

10 time that is required for curing in the ordi-

nary manner, the condition of the meat ap-
pearing to render it much more permeable

. by the salt; and where the temperature em-

ot
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20

30

ployed is higher the curing is completed
more rapidly. Thus, at 80° F. to 90° F.,
which temperaturés I have employed in the
practice’ of my process, the meat cures in
about one-fifth the time réquired for curing
it in the ordinary way; but the permeating
action of the salt is"then so rapid that it is

liable, even in the weak solution referred to, |
- to produce excessive saltness in the meat, so

that it is not'so desirable to employ a higher
temperature than 40° F. to 50° F., or there-

-about, in which -to conduct the curing in

the comparatively weak brine. However,
the saving of one-half the time for curing

is productive of vast advantage in the way

of economy in time, fuel, storage and inter-
est, ‘and rendering the market for the meat
more stable and the article more merchan-
dizable; by removing from it the specula-

~ tive element in the fluctuation of price due
. to.having to carry it for long periods.

by Letters Patent, is-—

L-The process of curing meat for the
purpose set forth, which consists in driving
cut its-contained air and supplanting such

air with carbonic acid gas, and subjecting

= ‘ A
the meat so treated to the action of salt.

2. The process of curing meat for the
purpose set forth, which consists in driving
out its contained air and supplanting such
air with carbonic acid gas, and subjecting
the meat so. treated to- the action of rela-
tively-weak brine. -

3. The process of curing méat tor the
purpose set furth, which consists in confin-

ing it against the access of air, pumping ;

10

45

out the air in and about the meat supplant-

ing satd air with carbonic-acid gas, and
subjecting the meat so treated to the action
of salt. :

4. The process of curing meat for the
purpose set forth, which consists in confin-
Ing it against the access of air, pumping
out the air in and.about the meal supplant-
ing said air with carbonic acid gas, {rans-
ferring the meat so treated into a relatively-
weak brine, and maintaining the brine
under subjection to a temperature above
that which promotes fermentation (about
40° F.) until the meat is cured. :

. CHARLES B. TRESCOTT.

In presence of— ' :

Rarer ScHARFER,
Joux Wirson.
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